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During the course of the above investigations the writers were aided in the temperature measurements by D. J the products frozen at 2°F in air warmed appreciably faster than those first frozen at -110°F in solid carbon dioxide and then brought to 2°F for comparison. The water and the sirup were packed in 16-ounce flat tin cans; the meat, berries, and vegetables in 1-pound folding paper cartons ; the corn and whole peaches were directly exposed to the refrigerant.
Investigations of Temperature Changes in Various Fibreboard
Cases. A comparison of the slowest temperature changes in cans of prune pulp during freezing is shown in figure 5 for three of the cases tested. The differences shown between these cases are typical of those found for others. No marked differences were found between the various cases in their heat-insulating qualities during freezing and thawing. 
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al. In still another test a number of untreated vegetables and certain fruits were frozen in air at 0°F and in dry ice. The loss in weight upon thawing, after storage for two weeks at 0°F , was determined and it was found that the initial rapid freezing decreased the leakage somewhat ; but this decrease was not very marked except for asparagus butts. These results confirm those by Woodroof (14) who reported that the loss in weight of quick-frozen sliced tomatoes, Hale peaches, bananas, and pears was less than that for similar products slow frozen. (14) reported that "the quantity of fluid lost by the cell through leakage to the outside, loss of original turgidity and degree of fragmentation of the precipitated protoplasm were in direct propor- The chief factors that determined the rate of temperature change were the specific heat and heat conductivity of the product, the temperature at which ice began to separate, the amount of ice that separated under the freezing conditions, the size and shape of the container, the initial temperature, and the temperature of the refrigerant. The effect of neighboring containers in the case was more marked than the effect of types of cases studied. 
